i, immemorial. In ancient times bread
o was made from plants, grains, bar-
y ley, rye, wheat and millet, We have
| learned by - specific investigations |
that wheat contains the right pro-
portions of gluten to make a per-
fect loaf of bread.
Now, although the modern women
TQ} have had’the opportunity to study
the art of Lread making, there are
P\ﬂr} still many wemen who fail to make
tloT,’ a good, palatable loaf of bread
ir They must study and learn the
ers chemistry of bread making and be
able to apply these plain, easy prin-
Th ciples in a practical way, The abil-
of th ity to make good, wholesome bread
iy is an accomplishment of which any
::: woman may well be proud. For
m bread, which is a universal food,
expel must be good and wholesome.
m'ﬂ The following are some points that
Ches will help the home baker:
case Earthen mixing howls or eclean
the ¢ cedar pails make the hest utensils
to get the bread dough in. These
T  utensils will retain the heat and
are easy to clean, and when they
are closely covered, prevent a hard
1 cruat from forming on the dough,
ho! Do not fail to give the douch
Repu plenty of proof—that is, let it rise
burg'  for a sufficient length of time as
advie given in the recipes,
much Use a good grade of blended flour.
mino: Use the ball of the hand, just
The above the wrist, to knead and work
yalled  the dough. Kneading is most im-
was | portant and should be thoroughly
w done. Do not be afraid of hurting
1:‘". the dough; you can handle it as
both roughly as vou like, Heavy, active
ol b knnding‘ distributes the yeast or-
had 1o Slll‘iisms and develops the elasticity
vuaders of the gluten and gives body and
MoK e strength to the dough,
of. C» Now, a word about the baking.
He ce -~ — —
pod, | Mrs. Wilson
ﬂ:l“.l' My dear Mra, Wilson— Will you
Pedson’ please publish in the EVENING PUB-
the fa. LIc LEpGER a- soon as possible &
recipe for =a'ting pork to keep
futile t for the wintor? 1 have a pig and
would like to salt some of v down,
jo a8 I do not care to use so much
cannot pork at once. |r[' y-[-.l i1§l" 1' any
estion to offer will thanis
& Be aly ::Eli'cry much. Mrs. KoM U,
Salting Pork
- VAP MRS, K. M. C.—Trim out the
T‘H*T rePshoulder and hams and lay on clean
burg tr Logrd 1o eool. Then split the car-
FAVOF #  ,ogs, Cut out the loins and trim
bered ¢ the bacon cuts, tu shape, Remave
I‘.ca - { 1nn far far |1 |
U Pl am_l get aside the leaf fat for lard.
Trim each cut to & neut shape, then
wards [nto w -
may be rogy MOVE the spare ribs. To the pioces
There "rthm you intend to cure ar pickle,
wgatnst (b Yub with the following mixture:
lahing Eight pounda of conrse nolt
greed Four ‘!l'll.‘lhff of browe sngn
ey o Two ounces of saltpuler,
rospec : :
ble m1 One gquart of molasgen,
wople Mix to a paste and then rub the
rard b meat thoroughly with this misture
{imen Let it drain on n bhoard for twelve
Arge. hours and then pack into a tub or
il su, barrel, strewing plenty of pickling
on, I salt between the layers. When the
ouncil utensil is full, pour over it p brine
W BX  made of
Rprove Twenty-five pounds of anl?
One hundrod pounds of
Mr. Three ouncea of aaltpeter,
[llan a Fowr pounds of brown auge
e _7 wa gquarts of ol
Boil and then skim and cool the
CLAR™ prine.  Cover the meat with a hoard
;OHE and then place u heavy woight o
l;:“'- it, then pour over it the hring
i ef To prepure the shoulders and
inistes hemes, trim to shape wid then tal
mplatl . small wooden spoon und Inasen
d to 1 " .
 an the ment T'I-'. (i .-_.I. W euds of the
re, i1 shoulder and ham. This must he done
The & clean down to the hip joint. I
bly aha, .- this with the mixture thut was used
rtiner to, rub into the pork, then rub the
n he outside well and treat the same
re of the remuainder of the pork. After
edite six weeks remove from the hrine,
the wash thoroughly in warm watep and
mplete®  then smoke. This may be done in
1l be | small lots by muking 2 smoldering
w suggld fire of corncobs and damp sawdus
& Just s and then knocking the ends out of
toman r  two barrels. Set them one on top
Precede’  gf the other, fastening them securely,
m"’\ s0 that they will not tilt or full
d her ¥ Hang the shoulders and lLiam by a
e has n€.giaut string from a bar seross the
e argume top of the barrel and then, when
ent cont thoroughly smoked, rub with black
b tha pepper and ]mlllg in a cool place.
tish @ Use the pork trimmings for muking
Sor caki sausage meaf, _
able ¢ My dear Mrs. Wilson—I am
o0 It more than interested in the page
th on which I find your suggestions
thons and recipes as well us proof of
: pour knowledge in the art of mak.
ing goodies, one of the most im-
.'h portant characteristics of the real
ited W womanly woman, und [ rather
4 ey you for your skill and ex-
A A, but 1 at

ool el b
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OW TO MAKE GOOD BREAD—WAY TO FIND A REAL BEAU—WOMA

N’S EXCHANGE—IN THE SHOPS-

- D ﬁnue Pointers (‘ iven f"'l
Hm1

the Woman Who
Failed With Her Loaf in
- the Pau

The Importance of Proper|
Kneading, Good Flour

and Right Degree of
Oven Temperature

By MRS. M. A. WILSON

]4'1 by Mre, M. A, Wils
PNt Fone vl

ISTORI tells us that bread has
been a staple article from time

fCopy rlﬂl..‘

at least wish you

It's Fun

In the
‘ nings it's fun

corn  one, I
things we've
| stirred old A
oven the gaye
st mroaml

snowy. wihite fle
Lody s dolag It

I you know g
Kriow somn
with those de
nrter Lliey
popper?
for Mrs,
It's anbout

hn ot
fhirt thne

tempting deliv

ven't i

long,

thin year Is what they eanll a

the hearth
the little vellow kernels burst Into

wre turned oul
1t vau don't,
Wilson s article tomorrow
popeorn?

tefln
iy

to Pop Corn

e
And
pop.
becnuso
through havo
reside  dreams  that
af of the gay likae to
and witeh

cold winter

te pop eorn.
rhaps It'a
Lieivy

Lkes. Anyway,
or trylige to,

every

There's an art to popping eorn

Or do you
different

whout 127
il logen

gorts of homemade eandy o make

fNikes
of the
mlease ook

Holous white

Al f
fitvipilaen, el
1 have
without one,

you
this

low Tl

Brend is baked to k

F YOU WANT HOME-BAKED BREAD, st trus v
AD MRS.WILSON'S LESSON TODAY

Why Broarl Forms Porwi
| Per Cent of Your Total

. Food Requirements.,
Value of Stale Bread

'A Series of Baking Ques-

' tions That Will Serve as
a Guide to the House-
wife

tonst, dressings, bread and cabinet
puddings, croutons and cerumbs,
The Food Value of Bread
Wheat contuins the sixtecn need-
ed elements for nutrition, and, when
made into palatable bread, it forms
about 40 per cent of our total food

requirements,  Stale bread digests
much casior thai fresh bread for

the reason that when thoroughly
masticated in the mouth with saliva

<ill the fermeonta- ;.44 directly upon the starchy con-

tion and to hold the glutinous walls tent. Frech bread, unless thoroughly

of the dough in place and to ook chowed.

the starch and thus make it palata-

Lle and ¢

¥

gnry, Do not

thun this.

in the center,

heat the last

moderate or abo

enheit,

The Care of the
The jar,

croc

to digest,

An oven temperature hetween 400
nnd 425 degrees Fahronheit is neces-
hotter
Too much heat browns
the loaf before it has time to bake

have it any

Always reduce the
fifteen minutes

ut 350 Jdegrecs Fahr-

Tircad After Baking

k or box in which

the bread [s kept should he serupu-

?nl;_\ly elean,

and aired one

winter and thres times weekly

the spring,

ihge
fall.

hread kept in

It should

day every week in
dur-
summer and early

Keep the fact in mind that the

a poorly ventilated

box will mold and spoil and thus
e unfit for food,
Pluce the freshly baked bLread on

a wire rack to
fore storing.
in the box wit

Plan to use t}

thorou ghi}' ool be

[0 not put old bread

h the new baking

e stale

11 yvou have
lems Leing the
Elhia Wil be gl
through  these
questinng
| 4%
i

Ask Mrs. Wilson

to Mrs
sexing Punnie Leparn,

any cookery prob
m to Mras., Wilsan,
aild to answer you
volumns,  Adidress
M. A Wilson,

FPhiladel-

to

he sealded '

g0 that it may be well
broken up, becomes n hard, pasty
ball in the stomach, which requires
that organ to manufacture the ad-
ditional gastric juices to break up
this dough ball.

HBread from one to three days old
vasily digests, Graham and whole

wheat breads contain a larger per-
centuge of nutriment than the white
hreads. |

Below are a series of questions for
the first lesson on making and bak-
ing of yeast-raised doughs:

Give the recipe for making bread.

Explain the difference between a
sponige and the straight dough meth-
ods,

For what purposs is salt used?

How would you punch down the
dough? Give reason for using no
Alour when molding up and about te
place dough in the pans?

Why do you grease the bowl and |
then turn the dough over when set- |
ting the dough to rise?

Which makes the better bread: the

bread for sponge or dough method, and why?

How would you make vienna loaf,
rolls, rye bread?

Explain the difference between |
bread and sweet dough.

How would you reheat rolls or a
loaf of bread?

Give recipe and method for mak- |
ing cinnamon bunx, cinnamon cake,
brioche.

Next lesson—Quick Breads.

Answers Housewives” Questions
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n very readily help

I =com to have forpotten how

lemon pie.

1 think 1 have also i'ur;:u'.t--ri to
speil the word that has  eaused
me more than one disappointment,
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g PurLie Lepank, or ph i
the  Woman's Department, Walnuyt
|] se00
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P RET MW'

¢ this manner,

You will understand \-.hnt I mean,
if only because there are zo few
different tops for lemon pie. 1
would like to know how to make
those crisp little Freneh rolls with
tho seeds aprinkled upon the tops.
Alsko u recipe for hard little eook-
ies, For this knowledge 1 will be
very  grateful, will look for-
warl each night to see vour reply
in the EvENING PuBLic LEDGER. as
\wl[ as my letter, if you see fit
ta 1‘1” sh it,

A LITTLE ADMIRER.
Meringue for Lemon Pie
A\ LITTLE ADMIRER—Souk two
level tenspoonfuls of gelatin in three
» of cold water for twenty

Leaspoog f
mimites
taining
and sty ur

Wl then place the cup cun-
in hot-water bath
il melted, then cool.

the gelatin

Now place the whites of tweo CRKS
i n howl and uidd the cooled golatin

and beat with a Dover egg-beater
tintil the mixtare light and fluify,
When the mixtire will hold its shape,
i »eut and fold in six table-
s of  granulated sugar,
Spre iothe pies and dust with
pulverized sukar and then place iy
W kot oven for a few minutes to
brrew Remove and conl and then
(38"

Lo the ol o it the Eves-
v I'ertie LeooeR, December
1iHls e with anisette or enr
aAwWny sowil Soon u whdle chapter
wil r r on =mall eakes,

W L M Wilzon<-Will vou
kingd pulldish a recipe for pick
ling or n ne vorned heef® The
[, el sobd by most meat
TR | (L T m
({8 §FES moviime @&ini
el piew ind T rer thut
My molng packiod wh LT |
st home lhanking Vipy
Kindiy in gdvance, I

I, D =Make & brdne of

iy ¢ ¢ Wl i
inag

o Al | Pty

s Lol

Chwe crpf of Lrown gtiga
ta oath ane bundred pounds of
water Bring the water to a boil
und then add the sugar, salt, =alt
peter and ¢ leaves,  Stir until the
silt is dissolved and then cool, Use
a olean burrel or Lutter firkin o
pack the meat in.  Place the meut

n a honrd or platter and rub

th =ult and then pack inta the

. Place a hewvy weight upon the

rd. Thiz is done to Leep the meat
ier the brine. Thiz meat will Lo

reudy for use in ten days

use: Remove the meut and
then wash under cold running water,

Place in a deep saucepun and cover |
with cold water, Bring o a baoil |
and cook slowly until tender, The
fireless cooker will give the best

results in cooking corn meat. Reef,
pork and mutton may be stored in

- '.-.. e

CTHARLES G,
[ ]

WHAT TO DO

By CYNTHIA |

Men Like Flattery |
Desr Cynthia—The young man who

ealls Wmnelf “"Mlarney” purely must be

| Cuncelted to think that most of the girls

fall for him eharme

: Well, "Hlarney," sou'd better come
wowna bt in your own estimation I¢ vou
want a renl friendship with sotne young
Indy.  Don‘t flatter them too much, Now
lon't th ink for an instant we don't like
flnttery, becuyns we do; Juet ax little,
Put pleaps don't lh|r|k we  haven't |
{nouRh brains to know when we are |
being fooled, heeauss wa do,  “RAlarney,”
\‘llllsl you ke Nattery yourself a bie?
Maost followns do. NAN,

About I’.trhm;e of Pictures

Penr  Cynthin —Have Dbeen  “going
WIth" n young gir] (alxtersi) for nbout
cight montha She Las just given toe
her photogranh,  Shanuld 1 return one of
my photographe, as 1 Just hind pletures
tuken® What have ¥ou to sng ne to ex-
vhinnglng pirtures?  (F Fourse, we pre
st good friends and go ot about once |
i week together, FPHILADELIPHIA. |

T would not glve the picturs inless the
Youne girl asked for {t. And, frankly
epeaking, | oo not hellove in thin wide-
Siitead interchange of pletures between
bove unild girls, It diwg not Sesm  wn
much of & petty orime agninst the Loy
plu-n mogirt ham n collecthon of mARe-
Hine pletures, for shie usually haw the
good sense 1o hlde them away, but with
a boy —well, T do hate to sen the wall of
Blm room pupercd with pletures of giris |
who have long ceased to mean anything
to hilm A wo miust face the facts,
Philadeipivin, Whet persons are an ¥Oung
as you twa thes In miedst many
othor bove and girls lefore the true j[ove
Crnes alung i

hirve

e Who Knows™ Speaks

Dwear Cynithin L om writing thin let-
ter In answer to my unknown friend,
Helen M., who answerod my letter, or
rather my opinien on sincerity, You have
my eongratulations, Miss Helen. 1 al-
mowt wish T knew you. You ask If 1
um uumm-'ll and T answer that 1 am
| not;; they like tralley cars with me,
they come and go,

It grieves mo deeply to think that T

misunderstand in regards to bhroken en-
I knew you couldn’t be so

Bugrments
cruel, Miss Helon Hut an to the paint
an |I powder, I must deaw a lhe, for my

nig cannot be altered I nlwnsg

alwaye will take people for wiut
are and not what their appearance
minkes them

Ome young ldy says that 1 lnck cour-
tosy, which means that 1 am iacking in
5 noss Have an "Elghteen,” when
you gt a few veacs oldor you will know
what | wan tklking nbout

In my farewell to you, Miss Helen, 1
will sllow Mr. laongfeliow, the Long
Fellow on short gayings, to coms into the
lmelight:
In after syears when vou recall
The days of plessure past,
When some forgotien coumn You rend,
Kevp onie i\:tlri thought for me,

ALIASE UNE WHO

KNOWSE,
How to Win Her

ear Cyothin—1 khow a giel that
am very fond of i have known her mome
time, At times she seemis very friendly
and nt other times very distant. 1 come
In eontact with her every day, Sha al-
ways greats me with n osmlie Somne
times she will talk freely for an hour
and again sho hard's speaks, but she is
very deep wt all times 1 know this girl |
-..1- tovery well 1o da, but 1 am worth a
nice little sum nnd wouid give nlmost
anything If 1 could win her affeetion

AN ADMIRER

u ever nshed the girl 1f you
to call on her? That would
frank, manly wiy to begin

Then  after  voy have
to go to the theatre with
Follow this up with
I not try l-. forve

||g..fr1- nids

. but by § Kind
..i:--\lu;
hppre
- oway fiy lher s.'-....l
he girl v shy or per
haps the tintes she won't tolle sho s
Put your friendship on & soclal

o doubt you will ind her dir-
minke the miatake of
L v your friendshifp

hnve been sen
friotwin for some time and you fovl

and n

' mot

{3
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sl
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U 2tli] hodd {0 iy own
‘ ol and T shall onve
L i b oan pever tell when g anan
In truly sineers unloss vou Lnow from
gl facts vt You gre the one girl
te wlhom he bs giving his aitention. How
Yol vanoanatage th learn thiv 1 oxnlained
Iy previeus W You gy {t s

evely hard in 1l
kpew of a coup
set the

U
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Helenn §0, did vou read
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W they are I of them
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| The Red Veil Becomes Popular

L]

il A Daily Fashion Talk by Florence Rose

Here ara three clever little elose hats that lend themselves well to the
new veils

HY3 present styles In
particulprly sulted to the use of vell-!
Ingm, eegpeclally the small

the majority of caves the small hat is
far mors becomine when worn with an
attractive vell, There are few wome
who oan stamn] the text of the Mnalll

Fut without the vell and for this reason | shown a small bralded satin togqus, ov

toques fnd the
the tiny hats with the small brima. In tried o wear o bhrown vell. it
well worth while to do so, for

s well

mwillinery are tract from her appearance
Next in popilarity to the ved vell ta Fecret, llitle business girl,
dark brown veil 1T you have never | Meet a preat many youne men lsn't
would ba | the wayv to find a beau,
ihe hrown | any number of girls who meet them
eolor glves g soft tone to the complexion, by the “dance floorful” and are stiil

of woftening the features.

I 'TELLING OUR FRIEND ELISE

HOW TO FIND A REAL BEAU

= ’ It Isn't How Many Boys You Meet, but Making Those Few You Dq

Meet Like You—Regarding the Girl “Who Doesn’t
Meet the Right Sort”

HIS Is really a little private letter

penned to Elise, and If any one else
isn't Interested they needn't read It
Elise Is a young business woman of
twenty-two who would iike to know
how to NAd a beau. As though to fore
stall any attempt on my part to tell
her that |n golng to church ons I8 apt
to get acquainted, Ellse says: "I go
to church, but to worghlp and bt to
fAnd a bheau"

Ah, Elise, you might do worse than
to be Introduced to a young man on
your way out from church—a nlce
young man who would ask you If he
might walk home with vou and then
wonder If he couldn’t please come and
eall on you some evening. Why, of
course, girls don't go to church to
seck romance! But you wouldn t hold
it against a young man, would you,
Kllse, just becauss he dld go to
church?

LISE, you ask me how to go about

meetling young men with the idea
of having one of them Ilke you het.
ter than the other girls and want to
be with you when President Wilson
declares holldays and wsuch, You
didn’t say it ke that, but that Iy what

you mean. Let me tell you a little
Getting 1o

Why, I know

' wondering who Is golng 10 take them

At the left of the sketeh today Is when n speclal occaslon comes nlong.

or

It isn't the number you know. It's

many. of the best milliners now eapry Which fs worn a clreular veil with a making the occaslonal one you meet

In conjunction with their selection of bralded edge.
In the center Is deploted a brown satin

hats all the emartest and newest de-|
gigns and calopings (n velllngs,

hiat

with wings In brown anid

whnded

Like everything «lse¢ in women's ap-| reds. The vell Is square, with the border

parel vells are showing more color,

Is now eonsldered qulte the thing to wear | the wings

a vell whlch matehes the hat Ih eslor |
Especially ia this true
haty of red or henna, and it must be ad-

mitted that the vells in the red shade  of the vell
becaming, Tor 1t lower half in a large square maesh,

are nlmost universally

n woman can wear o red hat, then nine

thnt matches enhances rather than de-

with the small| the right.

Batln,

it| done In ehenille tn colorings that match

ton, 18 used to make the hat at
This hat la worn with one of
the half and half veils. The upper part
{8 In n fine mesh and the

Inguiries are sollcited and may bLe ad-
timens out of ten ahe Wil find the vell dressed care of this newspaper.

(Copyright. 1819,

B THE WOMAN’S FX CHANGE

TUD-&\"- l\ﬂl IRIES '

1. Deweribe
with baby photagraphs,

2, Buggest n novel gift for the girl who has |
Just announced her engagement. |
4. “‘l]»n n veil berames wrinkied how enn It |,
stretched nlll and be made fresh and =
tninty nealn
i. How wofien nlmuh‘l the averages head of
halr I washed? %
G, Mow ean p leak in the sink be temporarily
mended®
G, What will brighten ollcloth? i
Troubled With Red Nose
i

To the Editar of Wowman's Page:

Twar Madam -l ntn iromhied with rw'l
and birnine nosa afier .-:Hﬂln: .n ot of the
weather.  Whint wh.ul 1A Tava pHin

A 5TE \1\ Ilf\iil.

This eondition musgt come feom ponr
virculntion, Try bathing your face first
in hot then In cold water for scveral
befora tt,

minutes each day you go AR i
finlshing always with old witer Hub | wear mbldles and e the mame  ealof

. B das ; B W tmr clars wants ' 4o pamethine dlfforent
your cheeks gently with yeur first two Cnuld ¥y wo= df one oF twa things that
Aingern, Fubbing upward and outward, weuld be @'firent and at the panis time |

1 3 . | theap
to stimulate the clreulation Tnke plent AN ARDENT l" " '\T‘| R OF YOUR
i regalar exerclse thit will use al] the {a o T}
muscles of your body and get Your gen- Your coin was worthh about five cents |
eral oivenlation in gl order It the if 1t wak in gond eondition and only |
rodness persiste consuit o physicinn tliree centa If it was worn or dull
o There s & custom In 2ome sgchonls of

No Headquarters in This City
the Kiditar of Woman's MPagr:
alt==Wu ure br

To

F I\-r- trl

Tt we the Cloth and eul out your monograms o

A Al va motw  Inree letters from cheessclotll of an-

that ten Eirlk, and she lus ather color and sew them ou back and
Wl vou planse atswer A < INIAG  fponit. Ofr vou oould wear voupr eoltss |
ooty Elagi If you Khow of a place numerals instead nf sour (nitinla. Wide
| AND Ton Pluster Litown oollnrs e nnt expenaiyve

uf tha (and you couid got tiright-red neckties for

P"l
x Tha nn-
11 Fhet Seven -
; Thwre 15 0
i on which meets
evening at the Athloth
Twenty-nisth ! J
If you call up thera T am
» glud Yo let you
branch some-

every T
Reervit o
fersni sliroets
sutre the guaridian Wil L
fnow whetlier thara =
where Tt Yol iR yoein

n novel game that can be played | 1,

6,

mirim and boys phe

one «dry

To the Edutor of Wonan“s

YESTERDAY'S ANSWERS

A pan of water an the
nelps rut down the en
maistens the nlr, an

| looking;
by Florenca Rose)

like yon.

You do meet some youneg men, of
course, not in the office particularly,
but in the homes of your warious
friends; in the strest cars. perhaps,
| Introduced Ly m mutual friend; at
accaslonal partles or on oceasions like
that. Do you put your best foot for-
ward when you meet them or are you
ton critlcal thinkine that this one and
that one would not coma up to vour
friends’ standards: that he {s not good.
that the other one is ton
silent. and so on.  Let me tell you
Elise.  In cold-blooded ¥Enelish every
unmarried, uneneaged man Is a pos-
sibility to the girl who has “ne beau
atid wants one” DMany a girl has

egone throueh her lite teons and hN:-'

| twenties being so particular that she

Is a8 enmforiable us dey

(o GA degrees
ulr heated to 70 or 75 drﬂ'ni.

When  the Income s n  month
thirty dollurs mnmh -hm:'lll be uned
;ur‘mul when there are two In the
amily.

Ol mosagulte netting foldel Inta six thick-
A Eood

nesges  minkes wush

Crochet the edges,

Lemon Joien will remove staina from the  Who has never had the onnortunity T"|

clath,

fingernalls, but in nsing It rub u Hitle

viaseline Inte the nnlls
from beroming hrittle,
Chamnls In especinlly usefn
earsels, A little piece o
sieel Wil prevent It
through the goods aznin,
Biark rllrtum cnn he (restiennd
wing 1t In het bipck offee an

to prevent them qh, was too

in mendine
this o
from running whether or not

Yer o a

'{ '“ﬂ' f.ur.T:u‘\

putting areund a glass bottle fo dr:r.

1
nt far the wh

You might try that,

|ten cents

e e .1| I!

1»- Lo tnisteh lh eir
HomeMade Gift
Pagr:

l..‘ nuker-

rite sopm forir of
All wirin |

or you |

Fl gl went i Illu.ut rmorl'll '

rq!illqlm' or stave | WOlte up at thirty or thirtv-five to find
1 6 beenune this | pobodsy
winlst uir beat

seemed to eare whether she
was particular or not,

Y THE gir] who is particular, Ellse

I don't mean to describe the one
| who has the opportunity to turn dowr |

nroposals of marriage but thé gir

turn them down, It s her own fault
particular at the start

| T"nless she was immedintely attracted

tn & man ghe 41 not hother to cor
¢he practiced th
e tla art of pleasire him. This e
Likineg peanle

uf k:m\\in:: them. The hest hushonas

M ()TH E RHOOD

So shart & time at my contmand,
There children that T hold tonight :

God give me grace (o understand,

| Windom to guide thelt steps aright,

That I may he thronghont the land
A lamp unto thelr feet for lighe

8o ghort a time do emall hands cli ing.

With confidence of babyhood :

the senlor-class girls coming to school Let me not (dly deeam the thing,
wearing their hair down thalp

backe and fixed with halr ribbonn and |
barrettos
might make sandwich bolrds of cheese-

But live the noble part 1 should,
| That henceforth from such mothering
They shall justinctively seek good

Sa short a time for my embrace,

| For love, cheer, comfort, lullabies;

God help me hallow the brief space
Thut turns to gold each sacrifice

So surely does & mother's grace

Bulld her soul's mansion in the skies.

Eleanor Robbins  Wilson

Houselnepine

in the world in five cases out of ten
were boys you wouldn't have looked
at, perhaps, {f you had met them
in the street ocar ten years Ago,
and yet—ask thelr wives now. And at
that time, these ulrln who later mar.
ried them wers simply girls who be-
Hleved there was something worthwhile
in every one, and you see they found
it to be more than true,

Try looking at things this mw. Eline,
Every young girl has the opportunity
to meet some young men—her coms
plaint Is she feels she dossn't meet the
right sort.

Try glving every one of them n
chance In your mind, Ellse. Resolve [
to try to please, no matter what your
personal feelings are at first. Then
write and tell me 'how it turns out.

Remove Coffec Stain

Among the most difMieult stalns arg
those made by coffee; with eare, howe.
ever, the stalns can be removed from
the most delionte sllk or woolen fabrles,

Rub the marka gently with a littls
mure glycerin, then rinse 1t in lukewnrm
water, lay n cloth over the damp part
an the wrong side and press with a enol
fron until dry. Do not wet more of the
material than Is absolutely necessary.

—

How I Work Magic
With Left-over Cheese

Jim loves cheess any way. but, of
course, he doesn't like It just plaln,
and it used to be terribly hard for
me to think up new ways of pre-
paring it for him. But since I'va
learned the secret, 1t's #n easy—npnd
such fun to watch Jim consuma
perfectly ordinary dlghes as though
they were the creations of a milllon-
dollar chef.

¥or Instance, the other day for Sun-
day night supper T mode & cheess
omelet that was dellclous. 1 just
made an ordinary omelet, and after
seusoning it with salt and pepper
1 added half a cupful of leftover
cheese, griated. Thers are two se-
crets In the making of a lght, flufry
cheese omelet, I've found. One Is
to put in the beaten yolks and
beaten whites of the cggs separately,

——

veds and lav.
\ Infe them—Is In most cnwes a matin

lood

and the other lx not to forget the
fiavoring—plenty of the rellsh with
the Frenchy zest—Al Sauce. It
mukes all the difference in the world,
Try it and sce—for your Jim.—Ady,

—

"ALL FOOD, NO WASTE"

SPREAD
FOR BREAD

Takes the place of butter
Much less expensive. Qut:
appetizing and has o
It iz
zood for woung and old
How to make it shown
ameng

Wiibur's
War-Time

Recipes

ns well a:
numarous othear
dainty, dalici.
ous and eco
nomical des.

| serts. Your
eooyl walting.
It's free,

a8

traorvdinary food value,

Send for it today

H. 0. WILBUR & SONS, Ine.
FPhiladelphia
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Opposite
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1335-1337
Walnut Street
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CLEARANCE SALE

Our Entire Stock of

COATS

GREATLY REDUCED
MANY BELOW COST

Marked for a Quick Disposal

NO C. 0. DS

NO EXCHANGES

Offering reductions of
| One-Third to One-Half

former prices

Wrars

BLouses ~e Furs '

e — — —— | I
_. SPeEcIAL ReEDucTIONS
| IN ALL
| WINTER Mn_l_muarwr
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